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Foreword
by Marlene Lopes
Special Collections
Eduardo da Graça, aged 22, sets sail from the Cape
Verde Islands on August 20, 1925. He settles in Rhode
Island and becomes a chef at the Minden Hotel on
Providence’s East Side. In a small notebook he records,
in Portuguese, recipes for all American favorites such
as muffins, apple pie, and lamb fricassee.
On June 1, 1945, in a quest for permanent residence
status, he makes an affidavit before Attorney Antonio
Cardoso. It will be used in lieu of the Portuguese passport denied to him since he had not fulfilled his
obligation to serve in the Portuguese army.
Five years late, Eduardo da Graça, now known as
Edward Grace, becomes an U.S. citizen.
The telling of this story is made possible through the
generosity of the da Graça and Cardoso families:
da Graça Materials- Gift of Sylvia Ann Soares
Cardoso Materials- Gift of Virginia, Maria and
Carol Cardoso

Sylvia Ann soares
by Marlene Lopes
As an actress Sylvia Ann Soares has toured nationally,
performed locally, and appeared on television. She is a
member of the Screen Actors Guild - American Federation
of Television, and Radio Artists and Actors’ Equity Association. Part of the New York Black Theater Movement of the
1960’s, she was the first Cape Verdean actor on the New
York scene.
In 1981 she returned to Providence, earned degrees from
CCRI (1993) and Brown University (1995), and began researching her Cape Verdean roots and creatively sharing
her findings. Her oral history project, “By the Sweat of Our
Brow,” enabled Cape Verdean longshoremen, Local #1329,
to tell their own story. In “Manuel Ricardo Martin’s ‘Kerosene Lamp Church’” she examined the early history of the
Sheldon Street Church, the first Cape Verdean Protestant
Church in the U.S. Through “Eddie Soares Tribute: RI Ambassador of Jazz,” she introduced the music of her uncle, a
prominent Rhode Island jazz pianist, in the context of the
early Cape Verdean community in Foxpoint.

A longtime friend to Special Collections, Sylvia Ann first
contacted me in 1995 to ask whether Rhode Island College
would be interested in having material documenting the
career of Eddie Soares. Later, along with some wonderful
early 20th century family photographs, she donated a collection of items which had belonged to Eduardo da Graca,
the cousin of her grandmother Izora da Graca Soares, that
included his citizenship papers and study guide, a Portuguese book of grammar, and the handwritten recipes
reproduced and translated here.
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Lamb Fricassee
After cooking the lamb, use the broth to make recipe.
The broth and water is used to make a sauce that is like
a white-sauce.
Method of making the white sauce:Put the lamb’s stew water in the pot and let it come to
a boil.
Add some whitewash1 to the pot to make the sauce
thicker.
Add salt and pepper to taste.
Then add this sauce inside a thing2 with the cooked
lamb meat and mix everything together.
Put it on the steam table3.
When ready to serve, serve with green peas and
potatoes.
Another method to make it:After the meat is cooked then it is blended with the
white sauce.
Lamb Fricassee
1 Whitewash is defined later in cookbook as flour mixed with water.
2 Word used “coisa” translates literally into thing. Unclear what instrument
used.
3 Eduardo da Graça worked in restaurants, where he would utilize steam
tables.
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Fish cakes
Put mashed potatoes, without salt or milk, into the
pan.1
Add 2 or 3 packages of cod fish, a bit of butter, pepper,
4 or 5 egg yolks and mix well.
Afterwards make the fishcakes and pass them through
flour and also (bread crumbs).
Fry it in the skillet with plenty of fat:
Served with tomato sauce.

1 In text the phrase “numa pena” is used. Through analysis of text it is

speculated that “pena”, is an amalgamation of the word pan with Portuguese. Otherwise translation would not make sense. Thus, translated as
“in a pan.”
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Pineapple Pudding
Put 1 gallon of milk and 3 cups of sugar1 into the
double boiler, let it come to a boil.
In a bowl, add a box of cornstarch, 6 or 8 egg yolks2,
and a bit of milk.
Mix well with the (egg batter).
Once it is boiling add the egg batter and cornstarch
into the milk.
Keep stirring constantly to look [xxx]3 and then add a
bit of butter.
Then put the pudding by the window in order to cool.
Keep stirring occasionally as it cools.
Once the pudding is cool, add some pineapples cut
into small squares.
continued....

1 The text has a shorthand ass. for sugar. Or as written in Portuguese assuzar.
2 Phrase used was “vermelho de ovos” which is red of the eggs. Translated to
egg yolks.
3 Word cannot be translated. Unknown what meaning he intended for “lamp”
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pineapple pudding continued...
Keep mixing the pudding.
Then put the egg whites into a machine to blend with
½ cup sugar1 until it looks like cream2.
Fold mixture into pudding and mix until ready.
Serve in pudding dish with whipped cream on
top.
Also add pineapple juice if necessary

1 In cookbook, Samuel da Graça uses the abbreviation ass. to mean sugar.
2 He is making a meringue with the egg whites
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American Chop Suey
Put diced raw bacon into the skillet.
When it melts into the skillet, add diced onions and
diced green peppers.
Keep stirring until it looks brown.
Then add hamburger (raw ground beef ) to the skillet
and keep stirring.
(Fill a pot with water to boil and for the spaghetti to
cook)
Keep stirring the food in the skillet until ready and
then put it into a pot to keep cooking.
Add 2 or 3 cans of tomato and a little bit of tomato
soup.
Add salt and pepper to taste.
To make sauce thicker, add a little bit of whitewash1
continued....

1 Defined as a mixture made from equal parts flour and water. In

Recipetips.com. Retrieved from: https://www.recipetips.com/glossary.
asp?content=t--34434/whitewash.asp
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American Chop Suey continued....

Once spaghetti is cooked, strain the water out and
place it inside the chop suey.
Keep stirring until done.
The spaghetti and filling should go into the pot.
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Macaroni with cheese
Put some water in a pot to boil.
When it boils, add the macaroni to cook.
Then put the macaroni into a large pot with a little bit
of butter.
Add lots of cream sauce and a little bit of grated
cheese.
Salt and pepper to taste.
Keep stirring then add some milk or cream and some
coloring.
Mix well and add thickly grated cheese and more
butter.
Add it to a pan greased with butter and put it into the
oven to bake.

Macaroni with cheese
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Breaded Lamb Breast
The lamb is cooked overnight.
After the lamb is cold, finely grind the meat.
Put lamb in a large bowl.
Add some eggs, a bit of bread soak1, salt, and pepper.
Begin to knead the mixture
Put mixture into a pan [white]2 greased with butter.
Press the mixture down into it firmly.
Put a paper on top and then a board or a piece of
wood. This will be used to press down on the lamb.
Put it in the ice box3
When ready, it can be cut then fried to make fried
breaded Lamb breast.

Bread Breast Lamb.

1 Bread soak is described in a later recipe (custard pudding) as bread
soaked in milk.
2 Unknown what was meant by “branco” or white
3 Uses the term ice box, substitute refrigerator
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Creamed Chipped Beef
Add hand shredded chipped beef into pot with some
water.
Set to boil and remove from flame when it does.
Strain the beef then mix with a cream sauce
Keep warm
Serve with toast or mashed potatoes
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Beef in a Casserole – for the evening
Cut some meat into pieces. (This should be raw meat)
Meat should be cut about 1 ½ inch wide and 1 inch
long on the side.
Trim the fat from the meat.
Cut up carrots thickly and cut an onion into fours.
Add them into a roast pan with a lid.
Add a bit of onions cut up into fours. Onions and
carrots first then a bit of meat.
Then add everything like this:
Add carrots and onions first and then a little bit of
meat.
Keep adding carrot plus onions layers and meat layers
until everything is used up.
Add some cool water until the food looks covered.
Put the lid on and place it on the ice box until next day.

continued....
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Beef in Casserole continued....

Next day put it in the stove.
Once it boils, lower the heat and slow cook it.
Occasionally push down the meat.
When it is almost ready, add some white wash in order
to make the gravy thick.
Salt and pepper to taste.

Once done, leave it in a warm area in the same pan
until it is ready to serve.
		Beef in Casserole
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Creamed Cod Fish
Put a package of cod fish into cold water to soften it
overnight.
The next day it can be cut into smaller pieces.
Make sure to remove fish scales and bones from fresh
fish. This is Cod fish:
Cooked and separated from bones.
Mix everything together and add in cream sauce
Put it on crock for the steam table until it is ready to
serve.
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Beef Pie
Beef used should be cooked already and separated
from the fat.
Put the beef juices and water to a pan and let it come
to a boil.
When the water boils, add some cut up potatoes.
When the potatoes are almost cooked mix some flour
in cold water to make white wash.
This will make it thicker.
Add salt and pepper to taste.
When cooked, remove from heat and set it aside for
the pie
To serve do the following:
With the pies on every dish, add potatoes, a bit of the
stew to every plate, and then add some beef, some...

continued....
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Beef Pie continued....

pies, and then some cooked carrots.
Then add some more potatoes and stew.
Lastly, add the pie crust on top.
The crusts should have been cut a little on top and be
smeared with an egg wash.
Egg wash is made from eggs and a little bit of milk.
Put the dishes inside of a pan with some water and
place in the oven to cook.

It looks like chicken pie should be made the same way.
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Clam Chowder
Add cut potatoes into a pot with water.
The water should rise two fingers above the potatoes.
Let it cook slowly.
In a skillet, add some raw ground bacon to cook.
When the meat reduces in the skillet, add some diced
onion and stir.
Add a little bit of water as you cook the meat and onions.
When cooked, add it to the chowder.
Then add the juice from the clam to it.
When the potatoes are almost done, ...
continued....
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Clam Chowder continued....

...add ground clam into the pot.
Add a can of tomato and a little bit of tomato soup to
the pan.
Stir food, add salt and pepper to taste.
Then put chowder into the steam table until ready to
serve.

Clam Chowder
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Stew
Cut up raw meat into small cubes about an inch wide.
Put in on the pot to cook with some cold water.
Cook until the meat looks tender1: Remove from high
heat.
Place it near a window to stay in same pot cooking
until the next day.
The water the meat was cooked in will be used in the
stew.

----------Method of making the stew:
Use the water the meat was cooked in and pass it
through a strainer.
Put it on the stove to boil.
When it boils, lower the heat and add finely cubed
carrots to cook for 30 minutes.
Add minced onions and cook another 10 to 15
minutes.
Add cubed potatoes ...
continued....

1 The phrase used is “fica mole” which could be translated into soft or
tender
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Stew continued....

and some tomato soup or canned tomato.
Cook until potatoes look done and then add the beef.
Make sure the beef had the fat trimmed off.
Add salt and pepper to taste.
Add to the steam table to serve in the bowl.
Serve with tomatoes to give it some color1.

Beef Stew

1 There is no mention on what item will give the food its color
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Virginia Ham
Place ham to simmer slowly until it appears tender.
Then put it away in ground1 until next day.
The next day- Put ham in a pan and add it to the stove
to sear the meat slightly.
Remove from the oven and keep warm until it is time.
Use the water for the cabbage2

1 Written as “ponha no chão” meaning put it on the floor. It is speculated that he would place it on the bottom part of the oven to slow cook.
A restaurant oven would be used. It could have been a convection oven.
Used in other recipes.
2 Likely used to steam the cabbage
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Corned Beef
Put water to boil and add corned beef to cook until it
looks tender.
Put it away in ground1 until next day.
To be served cold.
Use the water for the cabbage.
Serve with potatoes and cabbage.

1 Likely slow cooked, see previous page.
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Pot Beef with onions
Cut the raw beef into squares and place them to boil
until they look tender.
Put it away in on the ground near the window until
next day.
This will help separate the fat from the meat.
When the fat is separated from the meat, put the meat
in a pan and cover it with gravy.
Place meat in a warm place.
When served on a plate, place meat with some cooked
onions.
Use the water that the meat was boiled in to make
stew.
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Mexican Sauce
Place a pan on heat with some water, diced onions,
green pepper, and canned tomato.
When the sauce is boiling, add salt and pepper to taste.
Thicken the sauce with some flour.
Put everything into a crock in the steam table.
(When this sauce is served with a beef loaf it is called
Mexican loaf.)
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Fish Chowder
Use pieces of stewed or boiled fish
Blend the fish and set aside the water to make the
chowder: -------In a pot, let the fish water come to a boil.
Once it boils, add potato cut into squares to the pot.
Into a skillet, add ground salt pork and diced onions
Stir onions and pork until cooked then add it to the
rest to make the chowder:
When the potatoes are almost done, add a can of
tomato and salt and pepper to taste.
Then add the fish. The fish should have.....
continued....
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Fish Chowder continued....

been separated from the skin and bones.
When it is ready, add it to steam table until ready to
serve.

---------Fish Chowder----------
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Johnny Cakes
Put cornmeal in a bowl with a pinch of salt and sugar.
Add boiling water slowly until the batter is the
consistency of a hard potato.
While you stir, add a little bit of flour and cold milk
until consistency looks good.
Make sure the batter is well mixed. Lastly, add batter
to fry in the skillet.

When you make fried batter or corn bread, for every
1 cup of flour you have to put 1 teaspoon of baking
powder.
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Chicken Croquettes
Peel the skin off the chicken and then grind up the
chicken meat.
Mix well with some bread soak, salt, pepper, nutmeg,
and celery salt. Cook for a long time.
Mix everything well and then make the croquets.
If the croquettes start to get soft add a bit of crushed
biscuits or bread crumbs to them.
Also add some diced onions
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Hash
Mix cooked ground beef with plenty of potatoes.
Put the meat and potatoes into a sauce pan or pot with
a lid1.
If you have some mashed potatoes, add a mouthful of
them to the pan.
Add salt, pepper, and some gravy.
Mix everything well and fry with the lid on top.
Add some milk to the top and let it run.
Put the lid on top to and set it to cook in the oven.
Cook until its sauce reduces to the bottom.

1 “Prato de folha” meaning leaf plate, translated to pot with a lid.
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Beef Loaf
Make with raw ground beef or hamburger.
Mix the ground beef with some bread soak, diced
onions, salt, pepper, and celery salt. Cook for a long
time.
Add 4 or 5 beaten egg yolks1 to the beef.
Put it in a pan and use your hand to flatten it to the
pan.
Add a little water on top and then place in the oven to
bake.

1 Word used is “meolos”. Could mean miolo meaning core. translated to
egg yolk.
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Puree of Pea Soup
Put split peas into a pan with plenty of water to cook on
the stove top.
Add raw bacon or ham.
When it is cooked well, add some Queen Olivas1 flour
and finely diced or sliced onion.
Add salt and pepper to taste.
When everything is well cooked place everything in
the blender to puree.
Then place it on the steam table until it is ready to
serve.
Served with croûtons. This is little bread cut into
squares cooked in fat until it looks brown.

1 It is speculated that this is a particular brand of flour available at the
time.
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Beef Broth Vermicelli1
Use stewed bone broth.
The broth should have been put to the boil for some
time.
In a separate pan, add tomatoes diced into squares,
diced onions, finely diced carrots, diced celery, and
some raw Vermicelli spaghettis.
Mix ingredients well in a pan and then add them to the
beef bone broth.
After it is blended, cook on the stove top.
“Salt and pepper to taste.”

1 Vermicelli is a type of noodle that tends to be very thin. Bon appetit
online. Retrieved from https://www.bonappetit.com/test-kitchen/ingredients/article/vermicelli-noodles-rice
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Peach Fritters
with sauce
Use diced peached (1 can), 2 eggs, some flour, a bit of

milk, sugar, and a spoonful of baking powder.
Make sure ingredients are mixed well.
Then add them to the skillet, spoonful by spoonful.
Can be served with corn fritters made the same way
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Creole Baked Rice
Cook a bit of diced onions in some fat.
Then add a can of tomato, diced celery, and diced
green pepper.
Make sure to stir ingredients as they cook.
Add cooked rice with some salt and pepper.
Keep stirring for a long time.
Then place in steam table to keep warm.
When served, put some gravy on the plate then 2 cups
of rice, in that order.
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White Beans or Navy Beans
Put the beans in a pot with some uncooked bacon
(diced finely).
Add a bit of dry mustard (or flour), a cup of sugar, a
bit of molasses, salt, and pepper.
Mix all the ingredients well with a spoon.
Add water that goes up above the beans and set to boil
for a bit.
When it is almost cooked keep it on the side of the
stove until the next day.1
This is for the evening since the beans have to be cooking until evening.

Loft2

1 To continue cooking
2 There are some references to Loft, Luisa, and Jessie to the recipes. It is likely
that these were recipes that where shared by fellow cooks that worked with
Eduardo da Graça.
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Method of making Baked Beans
C.J.R.
Carlton J. Room1

Beans soak from one day to the next.
The next day put the beans in the pan with water until
they boil.
When it boils, add a little bit of bit of baking soda.
Then strain the water and let the water to cool.
Prepare it.

1 C.J.R. or Carlton J. Room, is referenced in cookbook in different recipes. Could denote a location.
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Stuffed Pepper with Rice
Put cooked rice, some ground ham, and diced onion
to a pan with some fat to cook.
Cook onions until they have browned and remove
from flame.
Mix the rice and ham together.
Add salt and pepper to taste. Then stuff it into a
pepper that has been cut in half.
When everything is ready, put it into a greased pan
and into the oven.
Before preparing green pepper it can be either already
be cooked strongly or raw.
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Braised Short Ribs with Beef
Beef ribs that are the “Meat from the ribs of the cow”
Cut the meat from the rib into squares and put inside
the roasting pan, add it to the oven to bake.
Add some water to surround the meat.
Add salt and pepper to taste.
When it looks tender, remove it from the oven.
Put it somewhere warm until it is ready to serve.
Make sure to leave it in same pan and use the water as
a gravy.
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Dressing
In a pot, add some bread soak, some fat, finely diced
onion, diced green pepper, a bit of bells dressing,
celery salt, and canned tomato.
Add salt and pepper to taste:
Mix all the ingredients a little for the dressing. Do not
make it too fine.
Then add it to a greased pan and cook it in oven.
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Lemon Pie
Put a gallon of cold water in a double boiler to heat.
Add 8 lbs. of sugar1, ½ lb. of butter, and a little bit of
lemon peel zest.
Let it come to a boil.
Separately, mix ¼ gallon of lemon juice, 2 and ½ packages of cornstarch, 3 dozen egg yolks and a little bit of
cold water. (This is after it is well blended)
Then add it to the double boiler with the lemons.
Make sure to keep stirring the mixture until it looks
soft and then add a little bit of cornstarch.
This should be well mixed until the evening.
continued....

1 Eduardo da Graça appears to be making large batches for the restaurant.
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Lemon Pie continued....

When it is done, remove from flame and set to cool in
the ice box.

Methods of making the lemon pie:
The next day, remove the mixture from the ice box.
Put it on the steam table to warm it up a little so it can
be mixed again.
Make the pie crust with some flour, a little bit of lard,
butter, and milk.
Mix this to make the crust.
Put pie crust in a pie plate and put in the oven to
brown it.
Then remove from oven and put in the pie filling.
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Stuffed green pepper
C.J.R.

Use cooked ground ham and any meat remains you
cannot serve any more:Make sure to ground all the meat and then mix with a
bit of cooked rice.
Rice should be cooked so that it is a little hard.
Also mix in diced green peppers, a diced onion, salt,
and pepper.
Start stuffing mixture into the green peppers.
When that is done, add them to a pan with a lot of
grease on top. Add bit of bread crumbs and butter on
top.
Put the pan in the oven to cook.
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Cheese Fritters
Put some milk, a pinch of salt, and some butter into
the double boiler. Let it come to a boil.
Once it boils, add some grated cheese.
Stir mixture and then add “cornstarch” mixed in milk.
Keep stirring constantly.
Remove from flame and let cool.
Once cool, cover batter with wet paper and place them
into the “ice box.”
The next day it can be cut into cubes and fried.
Once they are cut, pat them in flour, then a mixture of
eggs and milk, and then in bread crumbs.
Fry the cheese fritters.
Can be served with “tomato sauce”
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Chicken dressing
In a pot add bread soak, minced onion, and minced
celery.
Start cooking dressing with a little bit of lard until it is
done.
Then put the onion and celery in a pan to cool.
Add Queen Olives1 or bell dressing, salt, and pepper.
Stir everything together and place in pan.
Put the dressing in a pan and place it in the oven.
The chicken is to be cooked separately from the
dressing.

John Perry2

1 Queen Olivas flour is mentioned earlier in the book, it is not know if he
meant this again or wants to add olives to recipe.
2 Perhaps another chef who contributed to recipe
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Chicken Sauté with Vegetables
Dice tomato with some onion.
In a skillet with some fat, cook the onion and tomato.
Let it cook a little then remove from flame
Roast chicken- fried in pieces and cooked in fat on
high flame.
When it is cooked well, put it in the skillet with the
onion and tomato.
Mix and cook together a little bit. Put aside until ready
to serve.
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Ragout of Beef Printanier1
“Breaker Hotel”

Cut some raw beef into squares and place it in a pot to
boil.
Then put it in a pot with a lid. Cover with water again
that goes above the beef.
Add a can of tomatoes and set to cook. Also, add
some cubed onion, and diced green pepper.
Cook until done and then serve.

Griddle cakes
Flour, scrambled eggs, milk, salt, and sugar

Ham Croquettes
Mix cooked cold ground ham with 2 or 3 eggs, pepper,
and chili sauce.
Then make the croquettes.

1 Ragout meaning “well-seasoned meat and vegetables cooked in a thick
sauce.” Merriam Webster online. Retrieved from https://www.merriam-webster.
com/dictionary/ragout
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Creole Sauce
In a skillet add diced onion, diced celery cut tomatoes,
and mushrooms (with juice).
While cooking, keep stirring the sauce. When cooked
add canned peas.

“Creole sauce”

Tartar Sauce
Use pickles or preserved cucumber. Add diced onion,
mayonnaise, salt, a little bit of chili sauce, and parsley.
Mix well and add a little bit of vinegar.

“Loft’s way”
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Stuffed Green Peppers
Use ham and chicken leg meat, ground up or finely
minced.
Dice onions, tomatoes, and bread cut into squares or
“diced.”
Add ground ham and chicken leg into a skillet to cook
while you stir constantly.
Then add the tomatoes and onions to the skillet.
Add the bread in last and then cook until done.
Remove from flame.
“Then it looks to be stuffed”

Red beans or
Beans
Put beans in a pan with water, 3 cups of sugar, chili
sauce, a little bit of baking soda, a teaspoon of dry
mustard, salt, and pepper.
Put pork on top and bake in the oven.
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Roasted Turkey1
After cleaning the turkey well, make the dressing this
way:In a pan, add bread soak, some minced onions, minced
green pepper, some sausage, grease, some Bells dressing, celery salt, salt, and pepper.
Mix well and place this dressing inside the turkey.
Stitch it up with a thick thread and place it in a roast
pan to go in the oven.
Smear some butter on top and add a little bit of water
to the pan.
Cook until it looks “brown” and then turn it to the
other side carefully.
Cook until it appears well done:____
Dressing made with soaked bread in pan with...

continued..........

1 Word used is “Piru” which is not translatable. Looking at the recipe it
appears he is cooking a turkey, which is the word “Peru” in Portuguese.
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Roasted Turkey continued..........

...a bit of bells dressing, some celery salt, pepper, some
tomato, some diced onion, diced green pepper. Mix
well and then add it to a greased pan and place in the
oven.
			-Dressing-

Method of making Biscuits
“Jesse’s’ Way”

3 quarts bread flour
1 cup of sugar
2 cups of lard
3 tbsp. baking powder
1 tbsp. salt
Mix everything with milk and place in a well-greased
pan.
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Method of making Consommé1
Use broth or chicken broth and place it in a pot.
Dice carrots, tomatoes, onions, and celery leaf.
Add them to the pot.
Then add raw scrambled eggs and place pot on the stove
top.
When it boils, add a bit of molasses to make the broth
darker.
Then put it on ground.
And then remove fat with by straining it through a
clean cloth.
The consommé should be clear. Serve with rice or ------

Lofts way

1 Consommé is defined as “clear soup made from well-seasoned stock.”
Merriam Webster online. Retrieved from https://www.merriam-webster.
com/dictionary/consomm%C3%A9
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Waffles
2 ½ lb. flour
8 ounces butter
5 eggs
A pinch of salt
1 cup of sugar
A bit of vanilla extract
Blend all the ingredients together.
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Scalloped Oysters
Add some crushed crackers into the pan with a bit of
hot milk to soak.
Wait 30 minutes then scramble some eggs with cold
milk and add them to the pan.
Add the oysters well-spaced to the pan and then add
bread crumbs and butter to the top.
Put it in the oven to cook.
Pan should have been greased with butter.
The amount of eggs used should be 6 for one pan
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Bread Pudding
Grease a pan with butter and add pieces of bread and
a bit of hot milk.
Let it soak and then mix in a bit of sugar, a pinch of
salt, and nutmeg.
Add a bit of cold milk. Let it soak in again.
Fold in some raisins and then put pudding in the oven.
Spread some butter on the pan to give it a better taste
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Stuffed Green Pepper Salad
Thickly cut 4 or 5 slices of green pepper.
Mix cream cheese, diced pepper, and diced olives.
Put this stuffing into each slice of green pepper. Then
cut up the salad.
Slices of pepper, olives, and pepper mixed with cream
cheese.
Stuffed pepper salad

Eggs a la Goldenrod
Chop the hardboiled egg whites and mixed inside the
cream sauce
When it is ready to serve, put the cooked chopped egg
yolk on top.
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Apple Fritters
1 cup of flour
1 tsp. baking powder
2 tbsp. sugar
A pinch of salt
A pinch of melted butter
1 egg
And milk
This is to be mixed well in a bowl on one side only.
When it is mixed put slices of apple cut in whichever
way inside the mixture an add it to the skillet.

“Jesse’s way”
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Welsh Rarebit
Place American cheese on the skillet with some butter,
it should be on low flame until it melts.
Put slices of bread in a plate and then put that melted
American cheese on top of it.
Also put a bit of coloring on top.

-Loft’s way-

Orange cake
4 eggs
2 cups of sugar
1 cup of butter
1 cup orange juice
3 ½ cups flour
1 tbsp. baking powder
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“Corn Muffins”
3 cups of wheat flour
1 cup of corn flour
1 tsp. baking powder
1 tsp. salt
4 tsp. sugar
3 eggs
Milk to be measured in
Mix ingredients then add 2 tablespoons of melted
butter or Crisco.
Graham flour is made the same way.

“Jessie’s way”
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Pineapple pudding
Heat 1 ½ gallons of milk in the double boiler and when
it starts to boil------Beat 15 egg yolks with some milk and a box of cornstarch.
Then add 4 cups of sugar and a tablespoon of salt.
This is all done separately
When this mixture is blended, add it to the double
boiler.
Stir constantly as it cooks to have the consistency of
gravy.
Then add 2 cans of cut pineapple with juice inside the
pudding. Keep stirring.
With a machine, whip the 15 egg whites.
When it is blended, add 1 cup of sugar to it and blend
again1.
Remove from the machine, and add it to the
pudding....

continued.........

1 Making a meringue to fold into the pudding
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Pineapple Pudding continued.........
...little by little while the boiler continues to cook.
When everything is mixed in, remove from flame and
put it in a pan to cool in the refrigerator.

Biscuits
1 big scoop of flour
4 tbsp. sugar
2 tsp. salt
2 tbsp. baking powder
½ cup or ¼ lb. of butter
Some milk mixed with water
“Luisa’s Biscuits”
Grease the pan with butter.
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Some kind of Cake
1 cup butter
2 cups sugar
4 eggs
3 ½ cups flour
3 tsp. baking powder
1 cup milk
And a little vanilla
Sift flour and baking powder togetherCream the butter and sugar little by little and then add the
egg yolks.

Luisa’s cake
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Chicken Chop Suey
Add celery diced into cubes into the skillet with ¼ lb
of butter.
Add diced onion, about 1 cup of chicken broth and
leave to cook.
Then add bamboo shoots and let it cook.
Then add diced cooked chicken into the skillet.

Luisa’s Way

Cole slaw Dressing
Onions juice
Sugar
Little salt
Olive oil
Vinegar
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Rice Custard Pudding
Cook one cup or more of rice.
When cooked, drain it and place on the pudding pan.

Add 1 cup of sugar, a bit of butter, and 4 or 5 scrambled eggs into 6 cups of warm milk.
Mix everything in the pudding pan.
Put the pudding pan inside another pan with water
and place it in the oven.
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Oxtail Soup
Use oxtail that was cut the day before and slow cooked
overnight in plenty of water.
The next day, put that same pan on stove top to cook.
When it is almost cooked, put a bit of tomato juice to
give it color.
Add salt and pepper to taste.

Chocolate pudding done with
chocolate syrupPut milk in the double boiler to cook to come to a boil.
Then add some chocolate and a little bit of butter.
Thicken it with flour and cornstarch.
Stir in milkPut the pudding in a pan to cool.
Put nuts on top.

“Luisa’s way”
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Tapioca pudding
The tapioca has to be soaked in the evening.
Heat milk in the double boiler.
Once it boils, add sugar, butter, and a pinch of salt.
Add the tapioca and let it cook a bit while you stir
occasionally.
Then add beaten egg yolks and keep stirring.
When it thickens add beaten egg whites and stir well.
1 ½ gal. milk
4 ½ cups of sugar
1 tsp. salt
16 eggs

Sally’s way
C.J.R.
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Cream of Celery soup
It can be made this wayPut butter in a pot with some flour. Mix together and
then add milk.
In a separate pot, add diced celery in a bit of water to
cook.
When the celery is cooked, pass the water the celery
was cooked in and the celery through a strainer.
With a spoon mash the celery through.
Combine everything in the soup.
Salt and pepper to taste.
This is a good soup with plenty of milk.
Another way of making it:
Put some chicken broth in a pot and place on the stove
top.
When it boils, add cooked celery that has been through
the strainer.
Thicken the soup with white wash...

continued.........
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continued.........
...or flour with water.
Add salt and pepper to taste.
This way you can make any quality of soup.

Loft or Luisa’s way

Bran Muffins
1 cup flour
2 cups bran
1 tsp. baking soda
1 ¼ cups milk
1 tsp. salt
½ cup molasses
1 egg
Mix and sift- flour, baking soda, and salt. Add bran,
milk, molasses, and eggs. Beat mixture well.
Bake in buttered individual tins.
The egg may be omitted
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Ginger Bread
1 cup sugar
¾ cup shortening (Crisco)
2 eggs
½ cup molasses
2 cup flour
1 tsp. baking soda
1 cup milk- sour or fresh
½ tsp. salt
Mix ginger with flour

Muffins
1 sift of flour
4 tsp. baking powder
1 ½ qts. milk
4 eggs
2 sugars
½ tsp. salt
3 tbsp. melted butter
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Clam Chowder

“Mrs. Snow”

In a pan put 1 gallon of cubed potatoes with 3 gallons
of water to cook.
Dice salt pork into cubes. Add pork to the skillet.
Save the grease from the salt pork to add to the
chowder.
In the pan used for the pork, cook minced onions and
then add them to the soup.
Then add ground clams and pork inside the pan with
chowder and let it cook.
Add salt and pepper to taste.
When potatoes are cooked add 2 small cans of tomato
paste or tomato juice.
A tomato could be added when it does not have a lot
of seeds.

Loft
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Muffins

“Mrs. Snow”

6 cups of flour
½ cup sugar
4 tbsp. baking powder
1 tbsp. salt
3 eggs
3 cups milk
3 tbsp. melted butter
Mix flour, sugar, baking powder, and salt inside a
bowl.
Beat eggs and milk into a separate bowl, then add
them to the other ingredients.
Mix everything well and then put into a well-greased
muffin pan and bake in the oven.

Waldorf salad
Apple diced, celery, and mayonnaise
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Cranberry Sauce
For every 4 glasses of cranberries add 2 glasses of
water.
Put 4 glasses of cranberries and 2 glasses of water on
the stove.
Cook until the cranberries start to break up and then
strain them in the fine strainer.
Then put 2 glasses of sugar to every 4 glasses of cranberries.
Boil sauce for about 10 minutes.
Place into a pan to cool and then into the ice box.
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Jessie’s way

Rice Pudding
1 cup rice (uncooked)
1 qt. milk
8 eggs
2 cups sugar
Pinch of salt
A bit of butter
Blend the eggs along with the milk.
With light turns, mix sugar and salt with the uncooked
rice.
Add the egg mixture to the rice.
Grease a pan with the butter and put the pudding
inside.
Place the pan inside another pan with water before
baking in oven.
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Salmon Croquettes
Use salmon from a can and strip out the bone and
grind up the meat.
Mix with some dry bread soak, a pinch of salt, some
onion juice, and a bit of hard cream sauce.
Mix the ingredients well to make the croquettes as it
should be done.
Serve with cream sauce

Tuna Fish Wiggle
Tuna fish with a bit of cream sauce and green peas.
Served on toast
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Pineapple Cream Pudding
Put about 2 qts. of milk and some butter in the double
boiler.
Also add 1 ½ cup of sugar, stir and let it come to a boil.
In a bowl, mix ½ box of cornstarch, 6 egg yolks, and
about ½ pint of milk.
Mix the egg batter well and then place into the double
boiler.
Stir continually until the pudding thickens.
Place the pudding into a pan to cool, stirring
occasionally.
When it cools, put some pineapple juice into the
pudding until it looks ....

continued.........
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Pineapple Pudding continued.........
...soft. Then stir in cubed pineapples.
Keep stirring the pudding then add the 6 blended egg
whites and sugar. Place on top.
½ box of cornstarch
6 eggs
2 qtrs. milk
1 ½ cups sugar
Butter

Shrimp Wiggle
Make the cream sauce.
Add put canned shrimp with juice inside the sauce.
Also add peas and mix everything together. Serve with
toast
Cream sauce, peas, shrimp
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Pot Roast
Roll the meat in flour and then put it on the skillet
with some hot oil.
Then put the meat into a pan with a bit of water.
Add onions and carrots to the pan. Roll everything 3
times before cooking.
Salt and pepper to taste. The juice serves as the gravy.
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Stuffed egg salad
Cooked egg yolks with pepper, olives, and mayonnaise
Cut hardboiled eggs in half and remove the egg yolks
to make the stuffing:
The cooked egg yolks are to be mixed with
mayonnaise, pepper, and diced olives.
Place egg yolk mixture inside the cooked egg whites.
When you are ready to make the salad, put lettuce
onto a plate with 4 egg halves.
Place asparagus all around the plate.
Add tomatoes sliced into 2 on all 4 sides.
Put a slice of green pepper on top and then
mayonnaise.

Loft
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Chow Mein sauce
Celery diced into cubes
Start by dicing the bamboo sprouts, chicken, and
celery.
First, start by putting the celery into a pot to cook
with some water and a touch of butter.
Cook while stirring occasionally for about 10 minutes.
Then add the chicken and bamboo sprouts to the pot
and stir continually for 10 to 15
minutes.
Add onions and a bit of china sauce1 and let it come to
a boil.
When the sauce is boiling, add cornstarch, and remove from flame.
Let it cool surrounded in cold water.
Add salt and pepper to taste.
Serve with ____2 or cooked rice

1 This might refer to soy sauce
2 Noodles?
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Chop Suey
Add diced onions and chicken broth to a pot and put it
on the stove top.
Cut up some celery and put them in the skillet to
cook.
Dice some meat into cubes and add them to the
skillet.
Then add a bouquet to add some color.
Add 2 drops of Worcestershire sauce.
Add some bamboo shoots or bean sprouts.
Add salt and pepper to taste-a little bit once it is done
1 cup onion
1 cup meat
1 cup celery
2 cups bean sprouts
2 cups broth
Also add a bit of sugar
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Method of making Johnny Cakes
First set some water to boil.
Mix Johnny Cake white cornmeal with red cornmeal.
Then add a pinch of salt and sugar.
While stirring add boiling water little by little.
Keep stirring while you add a bit cold milk to the batter.
Once ready, start frying.
In order to fry well, the batter should be very well
blended

E Grace April 7.331

1 Note on the date April 7, 1933
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C.J.R.- For noon day

Method of making Welsh RarebitFirst put grated cheese unto the steam table in order to
melt it a bit.
Put some butter in a double boiler to melt.
When hot, stir the wheat flour little by little into the
butter.
The wheat flour should be added until the mixture
starts to look a bit hard.
While stirring, add very hot milk little by little.
Add a pinch of salt, a bit of red pepper, and some dry
mustard.
Stir continuously and add the melted cheese to it
slowly while stirring until it looks soft.
Also add in some...

continued.........
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Welsh Rarebit continued.........
...tomato juice with baking soda and add it to the double boiler.
Stir in 5 or 6 eggs and add them to the Rarebit. Keep
stirring.
Once done it can be served.
“Jessie’s way”

Eduardo da Graça cookbook| 177

Ginger Bread- N. 2
1 ½ cup sugar
1 cup shortening
3 eggs
¾ cup molasses
3 cup flour
1 ½ tsp. baking soda
1 ½ cup milk
2 tsp. ginger
1 tsp. salt
Mix ginger with flourShortening should be added in at the end.
When shortening is ready to go in, mix well or blend
the mixture.
Grease pan with butter and add a bit of flour on top.
Add the mixture into pan.
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Vegetable Soup
Put stock or broth to cook in the stove top.
Add a lot of minced onions, cubed carrots, cubed
turnips, potatoes, diced celery, and some barley.
Then when it is almost cooked, add the spaghetti.
Then add 2 cans of tomato soup and one can of tomato
paste.
Salt and pepper to taste. Also add a pinch of sugar

F.......

C.J.R
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Baking Powder Crust
for
Apple Pudding
4 cups flour
6 tsp. baking powder
¾ cup sugar
1 ½ tsp. salt
½ cup of lard or Crisco
2 eggs
2 cups of milk
Method of making the pudding:
Cut some apples and place it in a pan with a bit of
butter, nutmeg, a pinch of salt, and 1 cup of sugar.
Cover the pan and place it on the oven to bake.
Then place baking powder crust on top and put it in
the oven again.

Eduardo da Graça cookbook| 183

Minute Tapioca

Tapioca Pudding
1 ½ cup of Minute tapioca

Put 1 qt. of milk and a piece of butter in the double
boiler.
Add tapioca into double boiler with a piece of butter.
In a bowl, mix 2 cups of sugar, 6 egg yolks, a pinch of
salt, and a cup of cold milk.
Add this egg mixture into the tapioca. Add more milk
if needed.
Keep stirring continuously and then remove from
flame.
Place pudding in another pan to cool.
Beat the 6 egg whites with egg...

continued.........
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Minute Tapioca continued.........

...with egg batter and then add ½ cup of sugar.
Beat mixture until it gets hard, then mix into cool
pudding.
Serve promptly.
This cream tapioca pudding is made with Minute
tapioca

Pearl Tapioca can be made exactly like minute tapioca
except that it needs more time in the oven to cook.
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Pearl Tapioca1
This is made the same was as Minute tapioca.
Put the tapioca to soak overnight.
Next day put 3 pints of milk and butter in the double
boiler.
In a bowl, blend 6 egg yolks, tapioca, and 2 or 1 ½cups
of sugar.
Continue to stir and then add milk and a pinch of salt
to the double boiler.
Keep stirring occasionally and let pudding cook for
half an hour or more until tapioca is done.
The do it like the Minute tapioca-with beaten egg
whites.
The quantity should be the about a small package of
tapioca or 1 ½ cup.

1 Pearl tapioca is the bigger tapioca balls as they are when removed
from the root.
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Bread Custard Pudding
-for a small pan
93

10 slices of fresh bread and 10 eggs
Put a quart of milk to heat on the stove top.
Soak the bread in the hot milk.
Lightly beat 1 ½ pints of milk with the scrambled eggs.
Add 2 cups of sugar and a pinch of salt to egg mixture.
Mix this into the bread soak with a pinch of nutmeg.
Place it in a pan greased with butter.
Put it in the oven in high heat, when almost done
lower the heat.

Eduardo da Graça cookbook| 191

Cabinet Pudding
Prepare about 1 quart of hot milk to make the bread or
cake soak.
In a bowl, beat 4 eggs with 1 quart of milk.
Add 2 tbsp. sugar, a pinch of salt, and 2 drops of
vanilla.
Then place in that bread soak.
Place into a greased pudding pan and cook it in the
oven.
1 qt. hot milk
Crushed or broken cake
4 eggs
1 qt. of cold milk
2 tbsp. sugar
A pinch of salt
2 drops of vanilla
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Pastry flour

Pie Crust
6 cups of flour
3 cups of lard
1 ½ tsp. salt
Gently mix well and add a little bit of ice water while
you mix it.

Tomato Bullion
Use some tomato juice, a splash of chicken stock, 2
onions, and a bit of sugar.
Place on the stove top to cook.
Once cooked, run in through the blender.
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Grape Nut Pudding
Mix 10 eggs and 1 qt. of milk and place on the stove top to
cook.
Then soak ½ box of grape nuts in that hot milk. –
Lightly blend 1 ½ pint of milk with eggs.
Then add 2 cups of sugar and a pinch of salt.
Then mix in the grape nut soak with a pinch of
nutmeg.
Place it in a pan greased with butter.
Put it in the oven in high heat, when almost done
lower the heat.

Eduardo da Graça cookbook| 197

Baked Custard Pudding
1 ½ qt. milk
15 eggs
1 ½ cup sugar
1 tsp. of salt
1 tsp. nutmeg
In a bowl, mix milk, nutmeg, salt, and sugar.
Beat in 15 eggs and beat them with mixture. Add the
milk.
Grease a pan with butter and add the mixture in.
The oven should be preheated before placing the
pudding inside.
When it starts cooking, lower the oven heat.
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Chicken Pie done in a pan
Dice celery, onion, and carrots and place them to cook.
When they are done, prepare the sauce with chicken
broth and some cornstarch. Mix well in a pan and add
a bit of food coloring to add color. Put the crust on top
and grease the top with some milk. Then put it in the
oven.

Jell-O made with Gelatin
2 tbsp. gelatin to 1 qt. of water
So when you want to make coffee Jell-O:
Use 1 qt. hot coffee, add about 1 cup of sugar, 2 tbsp.
gelatin.
Mix everything well and let it cool.
Once it cools, put it in the ice box.
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Baking Powder Biscuit
4 cups of flour
4 tsp. of baking powder
½ cups sugar
Pinch of salt and milk.
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French dressing
4 cups oil
2 cups vinegar
½ tsp. salt
½ tsp. pepper
1 cup chili sauce
1 cup ketchup
2 tsp. dry mustard
4 tsp. sugar
A few drops of Worcestershire sauce
1 slice of onion

